We evaluated the effects of a microwave concentration process on the nutrition and taste of tomato puree as well as the energy consumption of the process. The development of a novel concentration method to produce high quality tomato puree was discussed. The residual ratio of lycopene and L-ascorbic acid in tomato puree concentrated by vacuum microwave was greater than that by other methods (conventional heating or normal microwave concentration). High temperature treatment during normal microwave treatment affected the taste of tomato puree. Energy consumption of normal microwave concentration was the lowest of all processes. We concluded that normal microwave concentration of tomato puree was suitable for producing palatable puree and reducing energy consumption. 
We evaluated the effects of a microwave concentration process on the nutrition and taste of tomato puree as well as the energy consumption of the process. The development of a novel concentration method to produce high quality tomato puree was discussed. The residual ratio of lycopene and L-ascorbic acid in tomato puree concentrated by vacuum microwave was greater than that by other methods (conventional heating or normal microwave concentration). High temperature treatment during normal microwave treatment affected the taste of tomato puree. Energy consumption of normal microwave concentration was the lowest of all processes. We concluded that normal microwave concentration of tomato puree was suitable for producing palatable puree and reducing energy consumption.
（Received Jan. 21, 2017 ; Accepted May 8, 2017） Combined drying of apple cubes by using of heat pump, vacuum-microwave, and intermittent techniques. Food and Bioprocess Technology, 7, 975-989. 6） Shibasaki, K., Takahashi, N., Shitomi, H., Kosodo, K., and Kazumi, H. (1963) . Selection of tomato for juice and puree. Journal of Japanese Society for Food Science and Technology, 10, 39-46.（柴崎一雄，高橋伸子，蔀 花雄，小曽戸 和夫，数見秀次郎．トマトジュースおよびピューレ製造試 験，日本食品工業学会誌） ． 7） Ando, Y., Orikasa, T., Shiina, T., Sotome, I., Isobe, S., Muramatsu, Y., and Tagawa, A. (2011) . Leaching losses of potassium during soaking in hot water and application of microwave for blanching potatoes. Journal of the Japanese 日本食品科学工学会誌 第 64 巻 第 9 号 2017 年 9 月 474 （ 18 ） 
